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cheeses. Some varieties, such as Cottage and Xeufchatel, undergo
little ripening and their flavor is due to a lactic acid fermentation.
Cheese has been classified according to whether it is hard or
soft and according to the manner in which it is ripened. This
classification is shown in Table 22.
TABLE 22
Classification of Cheese -*
Soft Cheese
Unripened             Ripened by bacterial action              Ripened by mold action
Cottage                             Limburger                                  Camembert
Neufchatel  ,                                                                      Brie
Semi-Hard Cheese
Ripened by molds                                                               Ripened by bacteria
Gorgonzola                                                                                  Brick
Roquefort                                                                                   Minister
Stilton
Hard Cheese
Ripened by Bacteria
With gas holes                                                                      Without gas holes
Swiss                                                                                            Cheddar
Parmesan                                                                                      Edam
Nutritional Value of Cheese
All kinds of cheese contain approximately the same ingredients,
but these vary in amount according to the type of cheese. Cheese
is the most concentrated form of nitrogenous food commonly
used. Practically all analyses report the nitrogenous matter as
protein but this is not entirety correct since some of the original
milk protein may be partially digested or be changed into protein-
split products during the ripening process.
The fat content of cheese varies from almost Q% in plain,
uncreamed cottage cheese, made from skim milk, to about 45%
in cream cheese. Although cheese is a concentrated food, it does
not contain all of the nutritive essentials of milk. Most of the
milk sugar, milk albumin and soluble mineral salts remain in
the whey. Certain special types of cheese, such as mysost and
ricotta, are made from whey and so contain whey constituents
rather than those of normal cheese. Some special cheese foods
and spreads contain added whey or skim milk solids which supply
nutritive ingredients missing in most forms of cheese.